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Preface 
 
 This book has been designed for use as one of reference book by 
undergraduate students majoring in fisheries processing product technology and 
a basic understanding for worker and researcher in the field of fisheries 
industries.  
 In preparation of the manuscript, we followed the recommendation for 
subjects coverage in a textbook of principle of Hazard Analysis and Critical 
Control Point (HACCP), Good Manufacturing Practices (GMP) and Sanitation 
Standard Operating Procedures (SSOP) of fisheries products for students of 
fisheries processing product technology study program. This textbook also 
contained our research report of some traditional methods of fish processing in 
Indonesia that has been done recently. 
 More than 15 years have passed since Indonesian government declared 
the program of HACCP in fisheries products in 1994. Over those years HACCP 
become the most widely issues that awarded by exporter in particular.  
  As the first edition, in this book we made a several section which contain of 
fish products safety that should be support by processing technology and 
facilities that are based on HACCP system. This book consists of five chapters 
which explain prerequisite program with its components and its application on 
traditionally fish processing. Furthermore, it explains documentation technique 
and prerequisite application on fish processing units, and research that support 
prerequisite application on the fish processing technology. 
 
 
Fronthea Swastawati 
Eko Susanto  
iv 
 
This Page Intentionally Left Blank
 
v 
 
Authors 
 
 
Fronthea Swastawati, was born in Kebumen, Central Java, in February 
23rd,1959. Bachelor Degree on Fisheries was given by The Faculty of Fisheries, 
Diponegoro University in 1983, meanwhile, The Master of Science was given by 
the University of Humberside, UK, on Food Science and Technology. The 
Doctoral Title was achieved at Diponegoro University on 2008. Before career as 
a lecture at Diponegoro University, she works as a staf of Director of The Jakarta 
Fishing Port in 1983-1985, then moved to Jepara in 1985-1999 to become a staf 
of Coastal zone Eco-development Laboratory, Diponegoro University in Jepara. 
During 2004-2008, she occupies as a Secretary of Fisheries Department, Faculty 
of Fisheries and Marine Science. In 2009 she was elected as the best lecturer of 
the Faculty and the 2nd runner-up of best lecturer achievement award of 
Diponegoro University. 
 
 
Born in Jepara, Central Java, Indonesia. Eko Susanto is a lecturer in Laboratory 
of Fisheries Processing Technology, Faculty of Fisheries and Marine Science, 
Diponegoro University. He has co-authored paper in several journals and 
proceedings. He is one of the authors of HACCP: Application on Fish Curing and 
Processing (2007, Diponegoro University Press) and Algae: processing 
technology and its development products (2009), Diponegoro University Press). 
He received first class B.Sc (2005) in the Department of Fisheries, Faculty of 
Fisheries and Marine Science, Diponegoro University before working in 
Diponegoro University as a lecturer in 2006.   
vi 
 
This Page Intentionally Left Blank 
 
vii 
 
Acknowledgements 
 
The authors wish to gratefully acknowledge the special contributions of  
Research Institute, Diponegoro University for the financial supports 
(No.631C.2/H7.2/KP/2009)  which making this book available.  
Much appreciation is expressed to Prof. Retmono from Semarang State 
University who was kindly for reviewing the languages materials.  
The author would like to thanks the fisheries industrial organizations (PT. Karya 
Mina Putra and Kusnan) who have given helps and permissions to used 
published data information in this edition. 
The following students (Study program of Fisheries Processing Technology, 
Faculty of Fisheries and Marine Science, Diponegoro University) contributed to 
the preparation of figures of this book: 
Rangga Murwidia, Nur Ahmad Fauzi, Rizka Akbarina, Vaya Fadya Lovista, Bayu 
Hendra Susetya, Retno Ayu Kurniasih, and Sri Isnuilnika  
The authors express deep appreciation to Johan Wahyudi for the information 
contribution in the chapters of this book. 
The authors express deep appreciation to Yoan Hovandinata for the lay outing 
contribution in the chapters of this book. 
First author Fronthea Swastawati is grateful for the loving support of her 
husband, Herry; and her children, Rizky, Ardhi, and Tommy.  
Co-author Eko Susanto wants this book to be a visible tribute to his wonderful 
family to which he is forever devoted and whom he loves.  
 
viii 
 
This Page Intentionally Left Blank   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
ix 
 
CONTENT 
 
Preface .......................................................................................    iii 
Acknowledgement .......................................................................    vii 
CHAPTER I Food Safety and Food Quality Assurance 
1.1. Introduction ...........................................................................................     1 
1.2. Food Safety and Food Quality Assurance .................................................     2 
 1.3. Relationship between Prerequisite program, HACCP, and TQM .................     6 
1.4. Summary ................................................................................................     8 
 
CHAPTER II Prerequisite 
2.1. Introduction ...........................................................................................     9 
2.2. Definition ...............................................................................................   10 
 2.3. Prerequisite types ...................................................................................   11 
2.3.1. Good Manufacturing Practices (GMP) .............................................   11 
2.3.2. Sanitation Standard Operating Procedures (SSOP) ..........................   12 
2.4. Summary ................................................................................................   13        
 
CHAPTER III Good Manufacturing Practices (GMP) 
3.1. Introduction ...........................................................................................   15 
3.2. Definition ...............................................................................................   16 
3.3. Scope .....................................................................................................   17 
3.4. GMP principles ........................................................................................   17 
3.4.1. Location and building requirements ..............................................   17 
3.4.1.1. Location ..........................................................................   17 
3.4.1.2. Building ...........................................................................   18 
3.4.1.3. Plant layout .....................................................................   21  
3.4.1.4. Equipments .....................................................................   23 
3.4.2. Operational requirements .............................................................   26 
3.4.2.1. Receiving raw materials ...................................................   26 
3.4.2.2. Handling and Processing .................................................   27 
3.4.2.3. Additives and chemical materials .....................................   29 
3.4.2.4. Packaging ........................................................................   38 
 
x 
 
3.4.2.5. Storage ...........................................................................   50 
3.4.2.6. Distribution .....................................................................   52 
3.4. Summary ................................................................................................   53  
 
CHAPTER IV Sanitation Standard Operating Procedures (SSOP) 
4.1. Introduction ...........................................................................................   55  
4.2. Definition ...............................................................................................   56 
4.3. SSOP’s Scope..........................................................................................   56 
4.4. SSOP Principles .......................................................................................   57 
4.4.1. Water and ice safety .....................................................................   57 
4.4.2. Condition of cleanliness of equipments surface ............................   64 
4.4.3. Cross contamination protection ....................................................   71 
4.4.4. Preserving hand, washing facilities, sanitation and toilet ...............   75 
4.4.5. Protection from contaminant materials .........................................   81 
4.4.6. Labeling and storage ....................................................................   83 
4.4.7. Monitoring on personal hygiene ...................................................   86 
4.4.8. Pest control ..................................................................................   91  
4.5. Summary ................................................................................................   95 
 
CHAPTER V GMP and SSOP Implementation on The Fish Processing 
Units  
 
5.1. GMP and SSOP Implementation on the traditionally fish processing unit ...   97 
5.1.1. GMP implementation on the traditionally fish processing 
unit ..............................................................................................   97 
5.1.2. SSOP implementation on the traditionally fish 
processing unit ............................................................................  108  
5.2. Summary ..............................................................................................   117              
REFERENCES ............................................................................   121  
APPENDIXES .............................................................................   131 
 
